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Abstract

Simulation of foaming performance of eggs using
vegetable alternative materials

KIM JUNG HOON

FOOD TECH

The Graduate School
Seoul National University

In this paper, we introduce the necessity of plant—based
alternative foods in the actual industry. We focus on egg white
substitutes among plant—based alternatives and screen various
plant—based protein materials to mimic the foam formation and
maintenance function of egg whites. Additionally, we utilize
polysaccharide materials that assist in maintaining foam and create
meringue, which is frequently used in bakery products. By examining
its texture, color, and properties, we present the effectiveness of
plant—based protein materials as egg white substitutes and suggest

future research directions.

Keywords : Plant—based alternatives, Egg whites, foam formation,

food engineering, food tech
Student Number : 2021-24366

15



